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Here  it  is  the  very  last  day  of  June,  and  you  and  I  haven't  had  one  talk  about 
picnics  yet  this  year.    We've  had  so  much  to  say  about  indoor  economy  meals  that 
we've  been  neglecting  outdoor  meals  —  just  as  economical.     I  don't  know  a  bettor 
way  to  get  fun,  rest  and  sunshine  along  with  a  good  meal  all  at  lowest  cost  than  a 
picnic.     In  fact,  summer  schedules  for  everybody  these  days  ought  to  include  some 
easy  outdoor  meals  every  week,    pick  up  the  lunch  or  dinner  and  carry  it  outside — 
to  the  woods  or  the  seashore  or  to  your  porch  or  yard. 

Speaking  of  picnics  reminds  me  of  next  week,  especially  next  Tuesday.  Tuesday 
morning  bright  and  early  Father,  Mother  and  the  youngsters  will  be  setting  off  to 
aunts,  uncles  and  cousins  to  celebrate  the  Fourth  by  a  get-together  picnic.  This 
holiday  is  one  of  the  best  in  the  year  for  an  outdoor  family  reunion  or  for  a 
neighborhood  meal.    Everybody  in  the  group  will  share  in  providing  the  food  as  well 
as  the  fun.     Inexpensive  recreation  is  in  style  this  year.    Most  people  have  dis- 
covered that  a  get-together  meal  out  in  the  open  gives  just  as  much  enjoyment  as 
putting  on  Sunday-go- to-meeting  clothes  and  spending  money  at  a  dressy  place. 

But  if  a  group  meal  is  to  be  easy  and  successful,  it  needs  some  planning  ahead. 
If  Mother  and  Aunt  Jane  sigh  at  the  word  -picnic,  that's  proof  that  they  aren't 
used  to  picnics  planned  to  be  easy  on  the  womenfolks  as  well  as  on  the  husbands 
and  youngsters.     The  time-honored  community  picnics  that  featured  quantities  of 
cakes,  pies  and  other  rich  food  not  only  took  a  lot  of  hard  work  in  preparation 
but  were  likely  to  leave  the  children  and  grown-ups  alike  with  indigestion  and 
tempers  the  next  day.    A  balanced  picnic  meal,  made  up  of  foods  easy  to  prepare, 
tastes  better  and  leaves  everybody  happy.     Instead  of  suggesting  that  each  home- 
maker  bring  to  the  picnic  what  she  happens  to  think  of,  better  choose  a  committee 
or  at  least  one  good  planner  to  decide  on  the  menu.    Then  each  woman  will  be  re- 
sponsible for  one  or  two  dishes.    When  all  parts  of  the  meal  are  assembled,  you'll 
find  a  well-proportioned  spread  ready  on  the  long  picnic  table.    And  the  jolly 
picnickers  won't  have  to  spend  the  next  day  recuperating  from  over-eating.    At  the 
old-time  picnic,  without  a  planned  menu,  like  as  not  six  or  seven  of  the  best  cooks 
in  the  neighborhood  would  decide  to  bring  cake.    Then  every  loyal  guest  would  have 
to  eat  six  or  seven  pieces  of  cake  to  save  hurt  feelings,  regardless  of  consequences. 

Now  about  that  menu.     Generally,  the  best  choices  for  a  picnic  meal  are  foods 
that  are  easy  to  carry  and  easy  to  eat.    Avoid  over  salty  foods  unless  you  have  a 
large  supply  of  cold  water  and  beverages  to  offset  the  children's  thirst.  Have^ 
plenty  to  eat,  of  course,  but  don't  try  to  have  too  many  kinds  of  food.    A  picnic 
table  covered  with  little  dabs  of  this  and  that  is  cluttered  looking  and  won't ^pro- 
vide nearly  such  a  satisfying  meal  as  a  simple  menu  with  few  foods  but  these  in 
generous  quantities.     With  one  or  two  hearty  dishes,  a  salad  or  crisp  green,  but- 
tered rolls,  fruit,  cookies  and  a  beverage,  you  have  a  delicious  meal  that  will 
suit  the  youngest,  fussiest  or  oldest  digestion  in  the  crowd.    E^en  though  the 
weather  is  sizzling,  you'll  welcome  at  least  one  hot  dish,  especially  if  the  meal 
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is  served  after  sundown.    Be  sure  to  have  plenty  of  "wet"  with  the  picnic,  in  addi- 
tion to  the  drinks,  to  wind  up  with.    Fresh  fruits  as  well  as  fresh  succulent  vege- 
tables for  salad  go  to  the  spot  on  an  outing  like  this.     Berries  and  cream,  cherries, 
grapes,  plums,  peaches,  melons,  slices  of  fresh  pineapple  or  hearts  of  watermelon 
wrapped  in  waxed  paper  and  toted  in  a  pail  of  ice  are  all  thirst- quenching  desserts. 
If  you  have  a  wide-mouthed  vacuum  "bottle,  you'll  find  it  convenient  for  carrying 
slightly  sugared  "berries  or  shaved  ice  and  "big  fancy  "black  cherries.    You  can  serve 
these  small  fruits  in  paper  sauce  dishes.    Cookies  are  easy- to- carry  sweets  for  a 
picnic.    If  you  prefer  cake,  "better  choose  a  kind  that  isn't  soft  and  sticky  and 
won't  suffer  damage  en  route.    Chocolate  cup  cakes  "baked  in  fluted  paper  cups  are 
a  good  choice.    Finally,  he  sure  your  menu  has  some  variety  in  it.    For  example, 
instead  of  the  same  potato  salad  that  has  gone  to  picnics  from  time  immemmorial, 
why  not  serve  piping  hot  scalloped  potatoes?    That  "brings  up  the  question  of  how 
to  keep  a  hot  dish  hot  from  the  kitchen  stove  to  the  picnic?      Newspapers  for  pack- 
ing and  a  pail  for  carrying  will  make  an  improvised  f  ireless  cooker,  good  for  either 
a  hot  dish  or  a  cold  dish.     Take  the  tightly  covered  casserole  dish  with  its  con- 
tents still  bubbling  from  the  oven  and  set  it  in  the  middle  of  a  big  sheaf  of  news- 
papers, fold  the  papers  up  around  the  dish  as  tightly  and  neatly  as  if  it  were  a 
parcel  post  package  and  tie  it  securely  with  heavy  twine.    Now  pad  the  bottom  of 
the  pail  with  folded  newspapers  as  tightly  as  possible  and  ram  down  the  lid.  Three 
hours  later  you  can  deliver  up  the  food  piping  hot.    packing  in  newspapers  like  this 
is  also  a  good  way  to  keep  food  cold.    For  example,  you  can  pack  the  salad  makings 
for  a  combination  vegetable  salad  this  way.    Put  each  kind  of  vegetable  in  a  jar 
or  other  tight  container  in  your  refrigerator — sliced  tomatoes  in  one  jar,  diced 
cucumber  in  another,  sliced  mild  white  onions  in  another,  greens  in  another  and  so 
on.    When  these  vegetables  are  chilled,  pack  them  in  a  pail  in  newspapers.  News- 
papers and  more  newspapers,  you  see,  help  the  picnic  food  arrive  in  perfect  condi- 
tion.    They  are  fine,  too,  to  start  the  coffee  fire  or  to  clean  off  the  plates  aftei 
the  party. 

By  the  way,  the  onion  slices  will  be  extra  good  if  they  stand  to  chill  in 
French  dressing. 

Now  then,  let's  write  down  two  menus  for  Fourth  of  July  community  picnic. 
First  menu:     Fried  chicken;  Hot  scalloped  potatoes;  Mixed  vegetable  salad,  served 
in  lettuce  cups;  Bread  and  butter  or  cress  butter  and  parsley  butter  sandwiches; 
Sweet  pickled  peaches;  Coffee;  Fruit;  and  Cookies  for  dessert. 

Menu  No.  2:  Jellied  veal;  Sandwiches  made  at  the  table  from  soft  rolls  and 
slices  of  sharp  cheese  and  Bermuda  onions;  Potato  chips;  Crisp  cucumber  sticks; 
Sliced  ripe  tomatoes;  Hot  coffee;  Fruit;  and  Cakes  or  cookies  for  dessert. 


Monday  -  "Summer  Jellied  Dishes." 
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